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— ^ Ladies and gentlemen, it’s time to loosen your belt 

B. buckles — the foodie event of the season is here. 

For 10 days, more than 100 restaurants in 
Brattleboro, Burlington, Montpelier, St, Albans, 
Rutland and beyond will o~ er special prix-fixe 
f menus at one of three price points — $ 20 , $30 or 

•J M ■ $40 per person —depending on the fare, These 

™ ™ a~ ordably priced three-course meals please palates 

and wallets with the best each eatery has to o~ er. 
Try lunch, brunch and breakfast specials, too. 
VermontRestaurant Week isn’tjust about 
v v ■ enjoying steak frites and maple creme brulee. It's 

B W ^ ^ ^ also a celebration of the state’s locavore ethic, 

strong farm-to-table systems and award-winning 
chefs who utilize seasonal ingredients in inventive, 
accessible cuisine. Save room, too, for an array of foodie festivities 
benefiting the Vermont Foodbank. Tables and special events fill up fast, so 
make your reservations early. Start planning your appetizing adventure 
atvermontrestaurantweek.com. 

Hungry to give? Donate to the Vermont Foodbank — the beneficiary of 
Restaurant Week. Seven Days will 
donate 10 percent of sponsorship fees 
and 100 percent of event admissions 
to the Vermont Foodbank — butwe 
need your help to beat our 2015 total! 

Last year, with your help, we raised 
more than $20,000 for the Vermont 
Foodbank. This year, the Vermont 
Community Foundation will, once 
again, match our donation up to 
$5,000. Please help us connect all 
Vermonters with healthy, local food. 

Want to make a donation? 

• Donate at vermontrestaurantweek.com or make a donation at any 
Vermont Restaurant Week event. 

• Shop at City Market/Onion River Co-op! The Vermont Foodbank 
is a 40 percent partner in the co-op’s Rally for Change program, 
which encourages customers to round up their total at the register. 

Stop by and round up! 





CITIZEN 

CIDER 


AVAILABLE [ALMOST] EVERYWHERE. 

Or visit our tasting room located at 
316 Pine Street in Burlington. 




SPECIAL EVENTS SCHEDULE 


«- THURSDAY, APRIL 21 

Foodies get the first bite at this 
exclusive tasting event where 
select chefs preview select items 
from their Vermont Restaurant 
Week menus. Guests 
vote on their favorites, 
and deserving chefs take 
home the prize for 
“Best Bite.” Shawn Lipenski 
from Velvet Catering and Events 
emcees the show. Proceeds 
benefit the Vermont Foodbank. 


Thursday, April 21, 7-9 p.nt. Higher Ground 
Ballroom, 1214 Williston Rd., S. Burlington. 
Limited tickets available. $15 adv./$20 at the 
door, higheigroundmusic.com 



Culinary 
Pub Quiz 

TUESDAY, APRIL 26 


Compete for prizes in seven 
rounds of foodie trivia hosted 
by Seven Days and Top Hat 
Entert ainment. Limited 
space Preregistration at 
vermontrestaurantweek.com 
is required. 


Tuesday, April 26. Doors open 
at 6 p. m Trivia; 6:30-9 p.m. 
Nectar’s, 188MainSt, 
Burlington. Info, 658-4771. 






Feeding Frenzy 

«■ ALL WEEK LONG! 


Foodies compete against one another in a 
statewide Instagram scavenger hunt. 

The challenges will be announced at the start 
of Restaurant Week and the participants will 
have untilThursdaVjApril^Sjtoconmlet^he 
tasks. S he winner will receive two tickets to 
the Vermont Brewers Festival, two tickets to 
the Vermont Cheesemaker Festival and an 
nvprniuht stay andbrunchfor two at the 



Wednesday, April27, 5:30-7 p.m ArtsRiat, 400 Pine St, Burlington, 
$5 donation Info, 540-0406. 


Belly Laughs 

«r THURSDAY, APRIL 28 

Laughter is a proven way to burn 
calories That’s not a joke — it’s a fact! 

Join members of Vermont Comedy 
Club’s professional impr ov comedy 

isthev perform a Bod-themed 
B using their sharp wit to build 
fast-paced and hilarious scenes on the spot. 


The Dish: Fanning in the 
Time of Climate Change 


w WEDNESDAY, APRIL 27 


Vermont’s weather is evolving in wild, unpredictable ways. Long- 
term meteorological trends show the state becoming warmer and 
wetter How will farmers adapt to the environmental upheaval 
and keep food growing through fast-shifting weather patterns? 

How will these changes ripple through the distribution chain — 
and how will they a' ect what Vermonters eat in restaurants and 
institutions and at family tables? Join a panel of local experts for 
a lively discussion on the challenges and rewards of growing food 
in a changing climate — now and into the future. 


Experts include: 

• Andy Jones, Intervale Community Farm 
■ Joshua Faulkner, UVM Extension 

• Je~ Jones, Vermont Hydroponic Produce/ 
Upper Valley Produce 

• Eleanor Tison, Green Mountain College 



Vermont 

restaurant 

week.com 


Two shows! Thursday, April 28, 7&8:30p.m. Vermont Comedy Chib, 
101 Main St., Burlington, $10 (50% donated to Vermont Foodbattk). 
Reserve your ticketsatvemwntcomedychib.com. 
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SPECIAL EVENTS 






RESERVATION PLANNER 



E 


Menus in this section will be o' ered April 22-May 1 
unless otherwise noted. Some are abridged for space. 
Reservations are recommended for all. For the latest 
information, visit vermontrestaurantweek.com. 


| = New participant in 2016 


1ST RESTAURANT CHOICE PAGE # 

2ND RESTAURANT CHOICE PAGE # j 




Sun., April 24 



Mon., April 25 



Tue., April 26 



Wed., April 27 



u., April 28 



Fri., April 29 



Sat., April 30 



Sun., May 1 





Lets devour hunger 

together! 

The Vermont Community Foundation is proud to 
once again match total donations up to $5,000 made to 

the Vermont Foodbank during Restaurant Week. 


DONATE NOW: 

VERMONTRESTAURANTWEEK.COM 



lince 2012, the Community Foundation has awarded more than $1.6 million in grants 
through its Food and Farm Initiative to help connect all Vermonters with 
healthy, local food. Learn more at vermontcf.org/localfood. 





Vermont Restaurant 
Week coincides with 
publication of the 2016 
edition of 7 Nights: 

The Seven Days Guide 
to Vermont Restaurants 
& Bars, available free 
throughout the year at 
hundreds of locations 
around Vermont. 
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* = New in 2016 


Browse menus and events on your 
phone, tablet or desktop at: 
vermontrestaurantweek.com 


Popolo 

36 The Square, Bellows Falls, 460-7676 


Closed Monday. 



Carrot, Lemon and 
Ginger Soup 

With a little cream, served hot 


Fried Brussels Sprouts 

Dredged and served with a 
spicy remoulade 

Shiitake and Arugula Salad 

Crispy fried shallots, shaved Romano 


Farro Risotto 

Parmesan, cream, spinach, 
poached egg 
Lemon Basil Pizza 
Smoked mozzarella, mascarpone, 
shaved lemon, basil, 
additional cheese 
Chicken With Artichokes 
Sheep’s milk cheese, spinach, cream, 
orecchiette pasta 



Local Gelato 

Assorted flavors; served with a 
hazelnut to° ee cookie 


Strawberry Panna Cotta 

Steamed cream pudding drizzled 
with strawb erry sauc e 

Maple Bourbon 
Creme Brulee 

$30 



Blue Moose Bistro 
Italian Restaurant 

39 Main St., Brattleboro, 354-6245 
Closed Sunday andMonday , 


For Vermont Restaurant Week, 

Blue Moose will o~er a four- course menu 
including choice of appetizer, salad or vegetable; 
choice of pasta: choice of land or sea entree; 
and dessert. 


s« 


BLUE MOOSE 

BISTRO 

Italian Restaurant 





Vermont 

restaurant 

tveek.com 
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BRATTLEBORO/OKEMO VALLEY 






duo Restaurant 

136 Main St.,Brattleboro, 254-4141 


Seasonal Soup 
Winter Greens 

Local mixed greens, candied p 
roasted apples, blue chees 


Vermont Beef 

Salmon 


Warm Beets 

hazelnut-sage pesto 


locally raised, porter-beer-braisei 
lamb, Moroccan couscous, 
walnut-sage gremolata 
Mushroom Croquettes 
imoked mustard, rutabaga fondue 
cauliflower, Brussels sprouts 


Peanut Butter Semifreddo 

Chocolate ice cream, 
caramelized peanuts 


$30 


Pastrami, Swiss and Coleslaw on Rye 


Fireworks Restaurant 

73 Main St.Brattleboro, 254-2073 


Orecchiette Pasta 
Brick Oven Pizza 

s, caramelized onion, garlic, arugula, fontina, lemon tti 

Max’s Spaghetti With Mussels 


Chipi 


Espresso Creme Caramel 
New York Cheesecake With Fresh Berries 



Warm Roasted Pear 

rpone 

duo 

RESTAURANT 

$30 

Iral 




Hazel 

\ 75 Elliot St.Brattleboro, 579-1092 

"VC3 Peter Havens 

32 Elliot St.Brattleboro, 257-3333 

Closed Monday. 

Closed Monday and Tuesday. 


Tiramisu, Key Lime Pie or Mixed Berry Pie 

$30 




Soup du Jour, Garden Salad 
Caesar Salad 


-seared rainbow trout, brown -butter almond sa 
mushroom-sa' ron risotto, asparagus 

House made Fettuccine Primavera 


Choose from our menu. 

$40 

PETER HAVENS 
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Superfresh! Organic Cafe 

30 Main St., Brattleboro, 579-1751 


Closed Tuesi 

S20ALLDAY LUNCH/BRUNCH 


Oven-Baked Fries 
Mushroom Pate Nori Roll 


$30 DINNER 


Golden My lk. Superhero 
Hot Chocolate, 
Probiotic Ginger Ale 


Soup of the Day 


Southwest Breakfast Wrap 


Baked & Covered Burrito 

StiT ed with grain and legume of the day, 
greens and seasonal produce; covered 
with chipotle aioli or creamy herbal 
daiya cheeze, topped with fresh c ashew 
cheeze, salsa, avocado and sprouts 
Raw Pad Thai 


The Tavern Restaurant 

889 Putney Rd., Brattleboro, 246-1269 


Closed Sunday and Monday. 

$20 LUNCH 

Available frotn 11 am. to 3 pm. during Restaurant Week- 
one appetizer and one sandwich or burger o" the menu. 


1 



Nachos 

Corn chips, house chili, secretbeer 
cheese sauce, shredded lettuce, 
cilantro crema, pico degallo 

Mussels 

Steamed with white-wine pesto 
sauce; served with toast points 

Fried Brussels Sprouts 



Tavern Meatloaf 

Our famous homemade meatloaf. 


Haddock or Shrimp Tacos 

Two flour tortillas filled with 
choice offish or shrimp, with 
cilantro crema, pico de gallo and 
Asian slaw; served with a side of 
smashed black beans 


scramble, veggies, chipotle aioli 

Breakfast Bowl 

Grain and legume of day, sunseed 

salsa, veggies, chipotle aioli 



Raw Cheezecake of the day 
Carrot Cake 


Kelp 
Thai almc 


and zucchini noodles, 
>nd sauce, veggies, avoc 


o 


Maple-Beet Cake 


Superfresh! 

Organic Cafe 


\fSl 


Whetstone Station 
Restaurant & Brewery 



.Vtw CngCund If cue 
With, a filaii 


Tavern Spicy Chicken 

Sauteed coriander-and-cumin- 
spiced chicken with peppers in 



White- Chocolate Cheesecake 

Flourless Chocolate Cake 

A la mode 

Ginger Creme Briilee 

Caramelized pears 


The Parker House Inn & Restaurant 

1792 Quechee Main St., Quechee, 295-6077 


16 Bridge St.Brattlebi 


oro, 490-2354 




Avocado and Smoked 
Salmon Toast 

Red Hen B aking Co. bread, 
herb dressing 

Roasted Beets 

Tzatziki, pumpkin seeds, watercress 

Vermont- Goat- Cheese-and- 
Caramelized- Onion Tart 

Kalamata olives, rosemary 

Classic E seal-go ts 


Lamb Meatballs 



Chicken Liver Mousse 


Slow-Roasted 
Organic Salmon 

Roasted pistachio oil, strawberry 
chutney, mashed Yukon Gold 

Wild Mushroom Risotto 

Manchego cheese, microgreens, 
whitebalsamic reduction 


Nightly specials 



Daily Specials 


$40 


Whole Roasted Trout 

Green goddess, charred lemon, 

“Almost Famous” Lobster Roll 

Fresh lobster, Alex’s secret Maine 


Panko- Coated Chicken Breast 

Arugula salad, Parmesan curls, 
lemon, roasted tomato puree, 
basil oil 




I 

FID FOODIE 
EVENTS 

Vermont 

restaurant 

week.com 
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BRATTLEBORO/OKEMO VALLEY + QUECHEE 





The Quechee Inn 
at Marshland Farm 

1119 Quechee Main St., Quechee, 295-3133 



Soup du Jour 

Homemade selections change daily 


Garden Salad 

Mixed field greens, 
garden vegetables, fresh garden 
herb vinaigrette 

Caesar’s Salad 


Asparagus Ravioli 

Locally crafted asparagus-and- 
mascarpone ravioli, sherried button 
mushrooms, asparagus tips, 
candied lemon zest, freshbasil, 

Jonah Crab Cakes 

Twin crab cakes, spiced herb-citrus 
aioli, rice pilaf, sauteed vegetables 

Grilled Salmon Char 

Grilled salmon fillet topped with 

honey, buttered leeks, toasted spiced 
pumpkin seeds, rice pilaf, 
sauteed vegetables 


Black Jack Top Sirloin 

Black-pepper-encrusted top sirloin 

bourbon cream sauce, dauphinoise 
potato, sauteed vegetables 

Chicken Chevre Champignon 

stu° ed with shiitake mushroom 
and whipped chevre, wrapped in 
crisp smoked bacon, dressed with a 
caramelized shallot pan demi-glace; 

vegetables 

i.iuuu.imuu 

Wilcox Ice Cream 

Featured flavors change daily 
Fruit Cobbler 
With vanilla bean ice cream 

$30 


The Quechee Inn 

at Marshland Farm 


Simon Pearce Restaurant 

1760 Quechee Main St., Quechee, 295-1470 



Vermont Cheddar 


Bibb, Bacon and Blue 

Sweet-and-sour shallots. 
GreatHiU blue cheese, 
Vidalia onion vinaigrette 

House Greens 

Herb vinaigrette 


Sumac-Scented Cauliflower 



Northstar Farm Lamb 
Shoulder Pappardelle 


Herb-Roasted Misty Knoll 
Statler Chicken Breast 

Melted leek and mushroom ragout, 


Roasted Beet Risotto 



Vanilla Bean Creme Briilee 


White Chocolate 
Mousse Cake 

Raspberry sauce 

Callebaut Chocolate Cake 

Stra“ ord Organic vanilla ice cream. 



S40 



SIMON 

PEARCE 


Roots the Restaurant 

51 Wales St., Rutland, 747-7414 


Table 24 

24 Wales St.Rutland, 775-2424 


ClosedMonday, 




Grilled Shrimp Skewers 

Shrimp, mushrooms, cherry tomato, 
zucchini, fresh herbs, buttermilk- 
kale dip 

Cheese Fondue 

finished with blue-cheese gratin and 
local honey, sUced apples, grilled 
flatbread 

Beet Salad 

Chioggia beets, lemon-dressed baby 


Vermont Maple- and- 
Molasses Braised Pork 

with apples, vegetables, cider 
and spices; served with pickled 
red cabbage, scallion cream. New 
England-stylejohnnycakes 

Seafood Stew 

New England fish, zucchini, tomato- 
garlic, clam broth, grilled crostini 

Vegetable Ragout 

Heirloom organic Forbidden rice, 

mushroom broth 



Carrot Cake 


Berry Crisp 

Chocolate Mousse Cake 





Daily Soup 

Parisian Goat Cheese Gnocchi 
Fire-Roasted Corn Salad 



Braised Pork Osso Bucco 


Pasta Puttanesca 
Fish and Chips 

Ritz cracker -breaded cod. Old B ay-spiced "chips" 



Creme Brulee 


Salted Caramel Ice Cream Sundae 

Whipped cream, chocolate sauce, chopped pretzels 

Traditional Tiramisu 










The Bobcat Cafe & Brewery 

5 Main St, Bristol, 4S3-3311 

Sample options; menu changes daily. 



Warm Spinach Salad 

papadam, pomegranate vinaigrette 

Vermont Cheddar and Potato Pierogies 

French Onion Soup 


Moroccan Tempeh Philo Pie 

Vermont Venison-and-Chorizo Meatloaf 

Garlic mashed potatoes, mustard-rosemary sauce 

Smoked Tofu or Lamb “Banh Mi” 


51 Main at the Bridge 

51 Main St., Middlebury, 388-8209 


Closed Sunday and Monday. 

Restaurant Week menu only available Wednesday -Saturday. 



14 State Bourbon Burger 

Six-ounce, local ground pork, 
bourbon-bacon jam. Orb Weaver 
cheese, mustard, whiskey aioli, hied 
egg 



Housemade Tiramisu 


51 Mousse 

richwithoutbeing overly sweet, 


$5 Vermont pints 
Select wines or bottles 
for $19.51 



Brazilian Shrimp Stew 

Sauteed black tiger shrimp 
simmered in delicate tomato- 
coconut milk with just the right 
amountof heat; served over 
Brazilian rice 



Fire & Ice Restaurant 

26 Seymour St, Middlebury, 388-7166 



French Onion Soup 
Calamari 

Blackened Prime Rib Strips 
Fried Mozzarella Triangles 


Whiskey Barrel Steak 
Cod Nor’easter 
Three Little Pigs 
Epic Burger 

Cashew & Vegetable Stir Fry 



Chocolate Peanut Butter Cake 
White Chocolate & Raspberry Cheesecake 
Vermont Mud Pie 

S30 



Southern Fish and Chips 

U.S. sustainable farm-raised 
catfish dredged in commeal flour, 
coleslaw, housemade Cajun tartar 


IPA Mac and Cheese 

Local IPA, Vermont Cheddar, 
applewood-smokedbacon, penne. 



The Lobby 

7 Bakery Lane, Middlebury, 989-7463 


The Lobby Polenta Dog 

All-natural cob-and-maple-smoked Green Pasture Meats 
hot dog wrapped in polenta and crispy fried, Dijon-celeriac slaw 

Pesto Arancini 

Crispy basil pesto risotto balls stu, ed with mozzarella, pomodoro sauce 

Hamachi Crudo 

Watercress salad, grapefruit vinaigrette 


Salmon and Grilled Radicchio Ni 90 i.se Salad 

Baby greens, fingerling potatoes, haricots verts, olives, hard-boiled egg. 


Fettuccini and Clams 

Littleneck clams steamed with smoked bacon andbraised leeks in 
white-wine-butter sauce, tossed with housemade fresh fettuccini; 
served with grilledbread 

Buttermilk-Marinated Grilled Pork Loin 


Choose from our daily 0 “ erings. 

S40 


X 

THE LOBBY 



Vermont 
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BRISTOL + MIDDLEBURY 








Storm Cafe 

! Mill St, Middlebury, 388-1063 


Clo 


lay and Monday. 


Two Brothers Tavern 

86 Main Street, Middlebury, 388-0002 


Menus also available downstairs at Two Brothers Lounge & Stage. 


Roasted Garlic Potato Soup 
Soup du Jour 
Seasonal Spring Salad 
Caesar Salad 



Spicy PEI Mussels 
Beet and Butternut Carpaccio 
Scallops Wrapped in Bacon 



Spring Poutine 

Hand-out fries, Maplebroot cheese curds, wild leek gravy 

Chilled Three-Pea Soup 

English, snow and snap peas, lemon creme fraiche 

Asparagus Panzanella 

Grilled asparagus, tarragon pesto, baby kale, lemon -Asiago dressing, torn bread 


Spring Vegetable Risotto 

Arborio rice, wild mushrooms, asparagus, peas, Parmesan 

Vermont Pork Schnitzel 


Lemon Caper Salmon 
Spring Risotto 
Penne Carbonara 
Grilled Local Beef 

Preparation changes daily 


f TOPA Cflff 


Tourterelle 

329 Ethan Allen Highway, New Haven, 453-£ 


Grilled Swordfish 

sted eggplant eaponata, baby greens, balsamic vinaigrette 


Velveteen Rabbit Cake 

Cream cheese frosting 


Death by Chocolate 



Starry Night Cafe 

5371 Route 7, Ferrisburgh, 877-6316 


ClosedMonday 


md Tuesday. 




Tourterelle Salad 



Soupe du Jour 


Coquilles Saint- Jacques 

Pan-seared diver scallops, vermouth 
cream sauce, fine herbs, portobello 


Crepe Saisonniere 

Homemade Andouille sausage, 
roasted peppers, smoked mozzarella; 



Chateau Bistro Steak 

Grilled B rant Farm hanger flap, 
cast-iron-roasted potatoes, market 
vegetable, tru, eeompoundbutter 

Lieu Grille 

Line-caught pollock, puree blanche, 
pickled vegetable 
Delice Vegetarien 
Polenta com cake, wild mushrooms, 
grilled scallions; topped with a 
poached egg 



Buttermilk Cake 

Caramel sauce 


Seasonal Crisp 



Vermont Cheddar Ale Soup 
Grilled Asparagus Salad 

Shaved fennel, toasted sunflower seeds, Blythedale Farm Gruyere, 


Ri cotta Tortellini 

Caramelized cipoUini onions, toasted pine nuts, 

Maple-Mustard- Glazed Pork Tenderloin 


Carrot Cake 

Maple-cream-cheese frosting 

Chocolate Tru° e Praline Bonbon 










f;g2EL 


3 Squares Cafe 

141 Main St, Vergennes, 877-2772 

Breakfast for Dinner 


Mntzo Ball Soup 


Sunny Duck Eggs 

Short-rib -and-root-vegetable hash, 
gastrique 

Egg-White Frittata 

Tomme, spring veggies, 
tomato coulis 

Sliredded Duck Chimichanga 


Fried Chicken and 
French Toast 

Vanilla butter, red-eye gravy, 

Pork Belly Eggs Benedict 


Fried Oysters 


Clotted Cream Scone 


“Bean to Bar” Brownie 


$30 


^ S^uaAe&s Qm!§L 


Bar Antidote 

IS C Green St, Vergennes, 877-2SSS 


$30 DINNER 


Cornmeal- Crusted Calamari 

asparagus. Old Bay and ale aioli 


) ni oil ki m chi; served m hot b 

Beer Float 


Thai Glazed Asparagus Salad 

shaved radish, cilantro, crushed peanuts 

Mi so Noodle Bowl 


Maple Meadows egg 

Strawberry-Rhubarb 
Upside-Down Cake 


S40 DINNER FOR 3 


Entrees (choose two) 


Sides (choose two) 

lusemade maple baked beans; m 
d cheese;slaw;housemadebrea 



\tll 


Park Squeeze 

161 Main St„ Vergennes, 877-9962 


Ariel’s Restaurant 

29 Stone Rd., Brookfield, 276-3939 


Beet Salad 

Roasted redbeets, cucumbers, pickled onions,goat cheese, 

Asian-Spiced Chicken Dumplings 

Wilted spinach, maple soy sauce 

PEI Mussels 

Roasted-garlic-and-arugula cream sauce, warm baguette 



Eggplant Rollatini 

Basil-garlic tofu rolled in roasted eggplant, 
baked in tomato sauce, topped with mozzareUa cheese; 
served with garlic bread 

Blackened Catfish 

ginger-pear vinaigrette, mango salsa 

Roast Duck Breast 



Sorbet of the Day 


Dairy-Free Upside-Down Cheesecake 

Raspberry sauce, whipped cream 

Seasonal Mousse 


$30 


Closed Monday and Tuesday. 


Jicama Tacos 

Crispy shrimp, cilantro slaw, 
chipotle crema 

Seafood Posole (GF) 
Grilled Vegetable 
Fattoush Salad 

Mideastern-style salad made with 

toasted pita bread, fresh thyme and 

Spicy Duck Larb 

Northern Thai-style salad 
made with ground duck, chiles, 

038 lettucewraps(GF) 0a ” 

Wok- Charred Rice Noodles 

Tofu, asparagus, spicy Korean 
chile paste (vegetarian/GF) 


Southern Fried 
Rabbit Leg 

Grits, greens 

Crispy Skate 

Artichoke puree, arugula, 
white beans (GF) 

Medallions of Lamb Loin 

SP romeIcfsauce (GF) 1 *' 

Ri cotta Gnocchi 

Coconut Tapioca 

Pudding with strawberries, 
passionfruit cream (GF) 

Dark Chocolate Cocoa 
Nib Brownie 

Caramel, toasted almond brittle, 
amaretto semifreddo 


$40 

_ ‘ArieC’s 
1 Restaurant 
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VERGENNES + BROOKFIELD 






VeryPnt FEDERAL 
SEVEN DAYS ■ 



APRIL 22-MAY 1 



Likeuson 
Facebook and 
mention usin 
your posts! 


Black Krim Tavern 

21 Merchants Row, Randolph, 728-6776 


Closed Sunday and Monday 


Positive Pie (Barre) 

219 North Main St, B arre, 622-8051 


Pork Dumplings 

iamame, shiitake, Napa cabbage 

Apple-Walnut Salad 

iarrot-sage dressing, black rice, 
spinach, grilledbread 

Beet & Pear Soup 

Tru" e creme fraiche 


Ancho Lime Chicken 


Masa Trout 

lack and adzuki beans, cinnamoi 
chipotle sour cream, 
carrot-cabbage slaw 

Mi so Poached Salmon 

Soba, cashew, bok choy 

Duck Confit Risotto 


Raspberry Cake 

Coconut Banana Mousse 


$30 


’V 


BLACK KRIM 
TAVERN 


Falls General Store 

7 Cox Brook Rd.,Northfleld, 485-4551 


S6.95 BREflKFftST SPECIALS 


Breakfast Burrito Wrap 

Two eggs scrambled with Vermont 
Cheddar and home hies, choice of 


$9.93 LUNCH/DINNER SPECIALS 


BBQ Pulled-Pork Quesadilla 

House slow-roasted pulled pork 
with Cheddar, caramelized onions 
and housemadebou 


Fried Chicken Tacos 

degallo andguacamole; servedwl 



Local F latbread 

Spring Kale Salad 

Shredded kale, grape tomatoes, carrot ribbons, shaved purple cabbage. 


Cashew-Encrusted Pork Tenderloin 

Vermont maple glaze, roasted Red Bliss potatoes. 
Cold Hollow cider-glazed parsnip 

Bnimurcm 


PdU 


Down Home Kitchen 

100 Main St, Montpelier, 225-6665 

$30 LIB 

Includes soup andsalad, main course, dessert, 
ottomless cup of Bohemian Co'ee Roasters small-batch 
co~ee or loose teafrom North Branch teahouse. 


Fried Chicken 

Potato salad, collard greens, biscui' 

Fried Catfisdi 

Coleslaw, grits, corn bread 

Baked Mac & Cheese 

Beans, coUards, corn bread 


Froz« le Pie 











J. Morgan’s Steakhouse 

100 State St., Montpelier, 223-5222 


Kismet 

52 State St., Montpelier, 223-8646 


House Salad 
Wedge Salad 
Loaded Potato Chips 

Crispy, made-to-order chips, bacon, 
gorgonzola, scallions, creamy blue 


Honey-Orange 
Soy- Glazed Calamari 

Fresh oranges, sesame seeds, 
scallions 

Savory Parmesan- Garlic 
Bone-In Wings 

Dry rubbed, finished with fresh 


Bacon- Lob^er 
Mac and Cheese 

Velvety four-cheese sauce and 
cavatappi pasta topped with the 
meat of a whole Maine lobster, 
applewood-smokedbacon and 


Chef’s Choice Filet Tips 

Unique creation featuring 
hand-cut filet 
Montreal Ribeye 
Dry rubbed, topped with perfect 

Vermont Maple- Ginger 
Sahnon 

Seared c rispy, glazed with Vermont 
maple-soy-ginger sauce 


Fresh Strawberry Cake 
Traditional Carrot Cake 

Just like Momma used to make, 
justalotbigger 

Old-Fashioned 
Chocolate Cake 

S40 

j.moflGflns 


Closed Monday and Tuesday. 

For Vermont Restaurant Week, 
chef Crystal Maderia will o~ er a 
choice of any appetizer, entree and 
dessert from the entire menu. 

A seasonal menu tvill be posted on the 
Kismet website soon. 

S40 


kismet 


Downtown Chicken 

Parmesan-and-panko-c rusted, 
topped with thin prosciutto, 
mozzarella and a touch of marinara, 
finished with beefsteak tomato. 



■fa 


La Puerta Negra 

44 Main St., Montpelier, 613-3172 


NECI on Main 

118 Main St., Montpelier, 223-3188 


S20DINNER $30 DINNER 



Enchilada 

Choice of chicken. 



Tres Leches 

Whipped cream, toasted coconut 



Ceviche 


Chicken Mole 

Rice, beans 



Orange Flan 

Pineapple-apricot 


LA PUERTA NEGRA 


Clo 


< and Monday. 


$15 EUNCR 

Includes soft drink and 


PT Farms Beef Burger 

Local ground beef. La Brioche bun. 


Spring Burger 


Grilled Vegetable Sandwich 

Vermont Creamery clievre 

NECI Smoked Sahnon Club 

House-smoked salmon. 


$30 DINNER 



Salmon Pastrami 

diUcremefrdche 


V ENGLAND 




CULINARY INSTITUTE 


Mediterranean Spreads 

Whipped feta, eggplant puree, 
Muhamara red pepper -walnut 
spread, grilled pita 

Chickpea Fries 

Harissa rouille 


Brown-Butter-Basted Statler 
Chicken Breast 

Green pea risotto, local carrots, 
chimichurri 

Lightly Smoked Arctic Char 

Vegetarian Option 


Chocolate Mousse Cake 

Ganache, creme anglaise. 

Pear Frangipane Tartlet 

Rum Coconut Cake 

Vanillabean ice cream, caramel 
sauce, coconut lace tuile 
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BARRE/MONTPELIER AREA 






VeryPnt FEDERAL 
SEVEN DAYS ■ 



Positive Pie (Montpelier) 

22 State St, Montpelier, 229-04S3 


Sarducci’s Restaurant and Bar 

3 Main St., Montpelier, 223-0229 


APRIL 22-MAY 1 


Pesto Gnocchi 
Wilted Kale 

Lemon, pancetta, chili flake, cream, Parmesan 

Chicken Caprese Salad 
Roma Tomato with Balsamic Reduction 



Lobster and Sa, ron Risotto 
Grilled Lamb Chops 

New Zealand lamb rack, roasted finger lings, rosemary, lime, cun 

Breakfast for Dessert 


Hou 


milk pt 


Bragg Family Fan 


maple sy 


$30 

d Slfc 


Three Penny Taproom 

108 Main St., Montpelier, 223-8277 


Lemon-Brined Chicken Salad 

Romaine, gorgonzola, grape 
tomatoes, hard-boiled egg, radio chio, 


Six- Ounce Local Beef Burger 

Cheddar cheese, housemade pickles, 
chipotle ketchup, lettuce, tomato, 
French fries* 


Housemade Italian Sausage 

Hand-rolled gnocchi, mushrooms, 

gremolata* 

Mustard- Crusted Cod 

fingerling potatoes, spicy basil 
vinaigrette 11 

Housemade Fettuccine 


$30 DINNER 


Lemon-Brined Chicken Salad 


Triple Chocolate Delight 

Chocolate mousse, chocolate 
ganache, chocolate brownie 

Raspberry Cannoli 

'gluten -free or can be made 


(^a/u/funh 


Tulsi Tea Room 

34 Elm St., Montpelier, 2 23-1431 




Grilled Vegetable Salad 

Ham croquetta, romesco sauce 


Pumpkin Risotto 
Porchetta 



Chocolate Mousse 



$10 LUNCH MENU sRO DINNER 


Chapati or Mini Dosa 

Side of daily vegetable curry or dal 

Spelt Samosa 


Pickled Spicy Cauliflower 
and Carrot 

Fresh baby spinach 
Spring Green Soup 

Kale, nettles and spinach blended 
in a rich veggie broth 


Black Beluga Lentil Dal 

Butternut squash, local mushrooms. 

Rice and Lentil Coconut Dosa 

Lemon-leek chutney, fresh herb 
chutney, tamarind-chile sauce 

Fresh Seasonal Vegetables 


Matclia and Cardamom 
Tru° eBall 


TulsTtea 



Kava Kava Tonic 
Cacao and Honey 
Blue Moon Cake 


16 









Positive Pie Tap & Grill 

69 Main St, Plainfield, 4S4-0133 



Citrus Beet Tartare 

House creme fiaiche 


Potato Pave 


Honey- Ginger Seared Scallops 
Herb Crusted Alpaca Tenderloin 

Mushroom Gnocchi 

White-wine cream sauce, chicken egg b ottarga 



Chai Spiced Creme Brulee 
Rustic Apple-Blueberry Tart 

$30 


Maxi’s Restaurant 

47 N. Main St., Waterbury, 244-0910 


$10 AiL-DAY SPECIAL 



Chicken and Wa° es 
Switchback and a Burger 
Pulled Pork Benedict 

BBQ pulled pork on abiscuit with 
Frank’s Red Hot hollandaise 


Mail 



Prohibition Pig 

23 S. Main St„ Waterbury, 244-4120 



The Reservoir Restaurant & Tap Room 

1 S. Main St., Waterbury, 244-7827 


Smokehouse Hot& Sour Soup, Smoked Bri diet Poutine, 
Thai Catfish or Deep Roasted Brussels and Beer Cheese 


Slow-Roasted, Pepper-Crusted Pork Loin 

Collards, grits, bacon BBQ 

It’s Greek to Me 

Greek salad, hot-smoked salmon 

Vegetarian Chili 

Bulgur wheat, kidney beans, chipotle crema, jalapeno cornbread 


Ice Cream Sandwich 
Dump Cake 

Half-baked chocolate-and-caramel cake, salted caramel ice cream, fudge sau 

Key Lime Pie 

The standard, blueberry compote 

$30 


^oaiaiTvo* 



Cheese steak Egg Roll 

Cheese sauce 
Arugula Salad 

Mustard vinaigrette, pretzel crou 
Mansfield Dairy Chin Clip cheese, soft* 


Striped Bass 

Purple potato crust, roasted pink radish, herb salad,beurreblanc 

Steak F rites 

hand-cutfries 

Sweet and Spicy Cauliflower 


Strawberry -Rhubarb Tart | 


ReseRVoiR 
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PLAINFIELD + WATERBURY 













Doc Ponds 

294 Mountain Rd, Stowe, 760-60 


Idletyme Brewing Company 

1859 Mountain Rd., Stowe, 253-4765 


For Vermont Restaurant Week, 

Doc Ponds ivill o~ era three-plate special 
that includes choice of one snack, 
one appetizer and one sandwich or 
large plate from the regular menu. 

S20 



Available urith beer or urine pairings at extra cost 
Specialmenu price not to be combined with other coupons or o~ ers. 



Homemade Buttermilk Biscuits 


Smoked Cheddar Fritters 

Maple-onion jam 


Smoked Meatloaf (or Seitan) 



Double-Chocolate Brownie Sundae 

Smoked ice cream and whiskey caramel 



IDLETYME 


\tll 


Stowe Bowl 

1613 Mountain Rd, Stowe, 253-2494 


Positive Pie (Hardwick) 

87 S, Main St., Hardwick, 472 -7126 



Butternut Squash Salad 

Roasted butternut squash, fennel, romaine, grapefruit, 
walnuts, buttermilk-honey-walnut dressing 

Bitterballen 

Dutch beef fritters, spicy Dijon mustard 

Stowe Bowl Fries 

Peanut dipping sauce, curry ketchup, mayonnaise 



Vermont Bean Crafter s Black Bean Burger 
Pepperoni & Sausage Flatbread 

Red Thai Pho Noodle Bowl* 

Rice noodles, pulled chicken, red Thai chile, cilantro, coconut milk, 
chicken broth 

'May substitute tofu and vegetable broth for chicken 

M-Uini.llTCTEl 

Hot Blueberry Turnover With Vanilla Ice Cream 
Ice Cream Sandwich 

Chocolate chip cookies, mint-chocolate-chip ice cream 

Vermont Maple Ice Cheesecake 


$20 



Stu' ed Portobello 

Leblanc Family Farm sausage, local chevre, roasted tomato, spinach 

Prosciutto Cups 



Tuscan Chicken 

Grilled chicken breast, fresh mozzarella, pancetta, 
sauteed Brussels sprouts, roasted potatoes 

Housemade Ravioli 



Chocolate Stout Cupcake 

B ailey’s Irish Cream frosting, whiskey caramel sauce, 
sweet Guinness reduction 

Housemade Lemon-Basil Granita 

$30 
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STOWE + HARDWICK 







VervPnt FEDERAL 

SEVEN DAYS I 


APRIL 22-MAY 


Likeuson 
Facebook and 
mention us in 
your posts! 


Fusion Grille 
at Maplewood Lodge 



Kingdom Taproom 

397 Railroad St., St Johnsbury, 424-13SS 


(teriyaki marinade) 

Duck Confit Arugula Salad 


Grilled Teriyaki Beef Tidbits 

Grilled USDA-certified Angus filet 
mignon, teriyaki glaze, rice pilaf, 
seasonal vegetable 


Peanut- Butter- Chocolate 
Caramel Cake 
Homemade Apple Crisp 


New York Chee 


if, Maplewood" Lodge 


Erica’s American Diner 

951 Main St, Fairfax, 849-0205 


$15 LUNCH AND DINNER MENU 

Includes cup of soup, 
beverage and any dessert. 


Hot Turkey Open- face Sandwich 
Hamburger 


ERICA'S 


French Onion Soup 
or Soup Du Jour 
Sundried Tomato Hummus 
oil Crostini 

Honey Almond Crusted 
Vermont Creamery 
Goat Cheese 

Drizzled with honey; 
served with pita chips 


Maple-Walnut Cheesecake 
Maple-Pecan Tart 


Vermonter F latbread 


Maple Bourbon BBQ 
Pulled Pork Sandwich 

Brioche bun, choice of side 
Mixed Green Salad 

Strawberries, Vermont Creamery 
goat cheese, maple-candied walnuts, 


$39 


III 


KINGDOM TAPROOM 


Blue Paddle Bistro 

316 Route 2, South Hero, 372-4814 


ty, Monday and Tiles 


Lobster Saute 

s of lobster meat, prosciutl 
<es, shallot! 


lingui ne, light len- 


n-buttc 


:arlic, finished with 


Mixed Green Salad 

Caesar Salad 

issing, freshly grated pannes 

Crab Cakes 


Soy- Ginger Marinated 
Flank Steak 

Asian-style salad, avocado, 


Paddle Fish & Chips 

Broiled fresh haddock seasons, 
with Old B ay, lemon and butter w 
dill creme fraiche, fried capers 
served with homemade cole slai 
French fries 


Vegetarian Special 

lilable upon request and posted 
m Blue Paddle Bistro website 


Choose from two 
homemade desserts; 
options change daily. 


< 2 } 


$40 


Blue Paddle 
Bistro 








Linda’s 

359 LakeRd., St Albans, 782-8013 


$15 LUNCH AND DINNER MENU 

Includes cup of soup, 
beverage and any dessert. 



Hot Turkey Open-face Sandwich 
Hamburger 


Maple City Diner 

17 SwantonRoad, St Albans, 528-8400 


Maple and Vanilla 


Cookies ’n’ Cream 



Maple City Burger 


Biscuits and Gravy 

Vermont sausage gravy and a touch of maple, buttermilk biscuits 

Bacon Waffle 

Bacon-stuffed Belgian waffle, maple b ter 

Chicken Salad Club with Hand- Cut Fries 

Triple-layered with mayo, lettuce, tomato, onion, bacon and cheddar cheese, 
as well as walnuts and grapes 


Maple Cream Pie 


$29 


LINDA'S 



One Federal Restaurant & Lounge 

1 Federal St, St Albans, 524-0330 


The Lighthouse Restaurant & Lounge 

38 Lower Mountain View Dr., Colchester, 448-3361 



Black Angus Vermont Jalapeno-Parmesan Meatballs 

Classic Caesar Salad 

Garlic croutons 

Root Cellar Roasted Beet Salad 

Mixed field g eens, goat cheese, apple cider vinaigrette, 
diced Granny Smith apples 



House-Braised Ox Cheeks 
Sap-Poached Salmon 

Concentrated sap from Chef Marcus’ maple trees, Thai chili, mint, 

One Federal Maple-Bacon Chicken 



House made Vermont Maple Pecan Pie 

$39 



FEDERAL 


RESTAURANT k LOUNGE 


$30 DINNER 


Mussels Provincial 


Teriyaki Cucumber Salmon 

Grilled Faroe Island salmon with 
teriyaki sauce, pickled cucumber 
salad, j asmine rice, grilled asparagus 


Bacon Butter Scallops 

Pan-seared scallops with bacon and 

finished with bu ter; served with 


Lighthouse Orange Duck 

Pan-seared duck breast, blood- 
orange glaze, citrus butter sauce, 
candied orange chip, roasted 
fin erling potatoes, grilled asparagu 


S40 DINNER 

All of the about 


5 , plltS 


Creme Brulee 

Chocolate-Raspberry Mousse 
Flourless Chocolate Torte 
Chocolate Molten Cake 
Raspberry Cheesecake 


Maple- Glazed Pork 

Grilled pork tenderloin glazed with 
maple syrup.baconbordelaise, 
crispy fried sweet potato, 
bourbon mashed sweet potatoes, 
grilled asparagus 
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ST. ALBANS + COLCHESTER 







VeryPnt FEDERAL 
SEVEN DAYS ■ 



APRIL 22-MAY 1 


Likeuson 
Facebook and 
mention us in 
your posts! 


Three Brothers Pizza & Grill 

973 Roosevelt Highway, Colchester, 65S-SSS0 


$15 LUNCH 

wo courses from the below 
mw first and second course 
md course and dessert 

$20 DINNER 


Fattoush 

Middle Eastern chopped salad with 
tomatoes, onions, fresh parsley and 
crispy pita, with lemon vinaigrette 
Stu~ ed Grape Leaves 
Seasoned rice and beef rolled into 
grape leaves and bated 


All served with garlic fries. 

Chicken Shawarma 


Falafel 

i chickpea fritters wit 
to and pickled turnipi 
a pita with taliin: 


Baklava 

Flaky pastry with pistachio an. 

Maple Cheesecake 

Citizen Cider-glazed apples, map 
candiedbacon 



Tavern at the Essex: 
Vermont’s Culinary Resort & Spa 


Rosemary Flatbread 


Green Mountain Salad 


Knoll chicken, maple balsamii 

Daily Soup or Salad 


Gluten-Free Vegetarian 


Tavern Reuben 


Shaved Prime Rib 

iw-roasted prime rib, arugula, 
lied red onion, Cabot cheddar, 
whole-grain mustard 


Gluten-free pasta, fresh vegetab: 

Cookie Sunday 


Tavern Ice Cream 


$20 


The Tavern 


Cook Academy 
at the Essex Resort 

70 Essex Way, Essex Junction, 764-1489 

During Restaurant Week, the Cook Academy 
will flip the usual dining model by inviting 
guests into the kitchen for tivo courses 
in continental cuisine. 

$40 COOKING CLASS 


MHUMlimni 

Pan- Seared Steak 

Wild mushroom demi-glace 

Parmesan Steak F rites 

Seasonal roasted vegetable 

Classic Creme Brulee 



Junction at the Essex Resort & Spa 

70 Essex Way, Essex Junction, 764-1489 


Choice of Two Vermont Cheeses 
Oysters on the Half-Shell 


Maine Lobster and Stone Crab Pappardelle 


Wild Mushroom Risotto 
Twice-Roasted Lamb Rack 
Cioppino 

Shrimp, New England clams, Jonah crab, mussels, ho 

Roast Chicken 


$40 


JUNCTION 









Joyce’s Noodle House 


$8.95 LUNCH SPECIAL 

or hot tea available until 3p.m. 


Egg Roll 
Vegetable Roll 
Crab Rangoon 


General Tsao’s Chicken 
Sesame Chicken 
Beef With Broccoli 
Vegetable Chow Mein 
Chicken Teriyaki 
Beef Teriyaki 


Grazers 

192 Boxwood St, Williston, 8S7-5829 


Jalapeno-Bacon Rangoon 

Crispy bacon, fresh diced jalapeno, 
maple cream cheese, flash fried and 
served with honey-lime aioli 
Fried Pickles 
Hand-battered and deep fried, 
with housemade ranch 
Fried Brussels Spouts 
Unbreaded, with maple bacon 


Stonewood Farms 
Turkey Burger 

Orange-cranberry chutney, 
baby spinach, garlic aioli, red onion, 
Grafton Village Cheese 
sage-infused cheddar 


Green Mountain Burger 

Natural Vermont ground b eef, 
Highgate CreameryBoucherblue 
cheese, maple-glazed bacon, 
arugula, pickled red onion, tomato- 

The Grazers 

N atural Vermont ground beef, 
lettuce, tomato, red onion, local 
cheddar. Grazers' secret sauce 

Beet Burger 



Oreo Milkshake 


Salted Caramel Milkshake 

$20 



Toscano Cafe and Bistro 



The Kitchen Table Bistro 


27 Bridge St, Richmond, 434-3148 


Closed Monday. Full del 


Cri 


MUCH 

Cup of Soup 


Grilled Fontina 
Cheese Sandwich 

Roasted Roma tomato, side greens 

Housemade Italian 
Sausage Sandwich 

Caramelized onion, pepper, 
provolone, house ciabatta 

Fresh Fettucine with 
Artichoke Pesto 


S10 DINNER 



Spring Green Pea & 
Asparagus Soup 
Mushroom Toast 
Mushroom duxelles, white tru, eoil, 
RedHencrostini 
Seared Sea Scallops 
Ginger syrup, candied parsnip, 
Pete's Greens micro greens 


House- Smoked Vermont 
Cheddar- Ale Soup 

Switchback ale, garlic croutons 



Marinated Vegetable Salad 
Mesclun Greens 

Vermont Creamery chevre, 
fresh strawberries, strawberry- 
balsamic vinaigrette 



Fresh Fettucine with 
Pesto Verde 


Fishdu Jour 
Veal Short Ribs 
Grilled Marinated 
Lamb Chops 



Maple Creme Brulee 
Island Homemade Ice Cream 

Salted caramel 



Menu changes daily based on seasonal products. Below are a few choices from 
last year’s Vermont Restaurant Weekmenu. ClosedSunday and Monday. 

The menu below is a sample. 



English Pea Panna Cotta 

Hot smoked salmon, tiny greens 


Chicken Liver Pate 

Crispy Potato Cake 

Braised oxtail, ramp-pistachio pesto, 
Parmesan 

House Pasta 

Cider Steamed Maine Mussels 

Grilled bacon. Red Hen bread, 
herbs, aioli 

Vermont Steak Tartare 

Crispy potatoes, assorted pickles, 
tiny Half Pint Farm greens 


Toasted Farro Risotto 

Roasted mushrooms, 
ramps, Jericho Settlers Farm 
spinach, ricotta 

Grilled Breast of Chicken 

Parsnip puree, braised kale, 
pickled ramps 


Mustard- Crusted, All-Day- 
Roasted Pork Shoulder 

Creamy polenta, cider cabbage 

Seared Salmon 
caper, parsley 

Grilled LaPlatte Farm 
Butcher Steak 





Bittersweet Chocolate Pudding 

Vanilla cream, salted chocolate 


Open-Faced Chocolate- 
Co~ ee Sundae 

Candied almonds, vanilla creme 
anglaise 

$40 


THE 

KITCHEN 

TABLE 


VeryPnt Federal 



APRIL 22-MAY 1 
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ESSEX JUNCTION + WILLISTON 









The Bearded Frog 

5247 Shelburne Rd„ Shelburne, 985-9877 


The Bagel Place 

1166 Williston Rd„ South Burlington, 497-2C 



Twice-Baked Beet Skins 

Chive, orange, tarragon and beet filling, 
apple-sherry gastrique, mixed nut topping 
Sesame Salmon Cake 
Miso hummus, nori aioli 
Cacao- Chili Rubbed Pork Satay 
Ginger-blueberry dipping sauce, jalapeno-lime-avocado puree 


Vegan Thai Green Curry Bowl 

Roasted sweets, stewed beans, quinoa, grilled pineapple, 
coconutgreen currybroth, arugula pesto 

Cardamom-and Black Pepper Grilled Bison Flank Steak 


S7 BREAKFAST 

Ham, Egg& Cheddar 

Vermont Smote & Cure ham, 

Shelburne Farms 1-year-old cheddar, fresh cracked egg, 
baby spinach, tomato, onion; served on choice of bagel or roll, 
with Uncommon Grounds co°ee 

$10 LUNCH 

Daily Sandwich Special 

Served on choice of bagel or roll with soup and cookie; 
tdwiches might include North Country Smokehouse smoked turkey, 
Grafton Village Cheese garlic cheddar, 




Littleneck Clam Ceviche 

Calabrese chile, watermelon radish 


Sweet Potato Fritters 



Wood Grilled Steak 

Ember- roasted vegetables, charred ramp aioli 

Nitty Gritty Corn Cake 

iring-dug parsnips, buttermilk, Trillium Hill Farm spinach 



Salted Caramel Chocolate Mousse 


$00 



GUILD 


Jumbo Lump Crab Cake 

Citrus-cracked-pepper sauce, 
preserved lemon 


Bruschetta 

Housemade Vermont Creamery 



Bacon-Wrapped Beef 
Tenderloin 



Includes salad bar. 


Pesto Chicken 

breast, toasted walnut pesto. 

Pecan Salmon 

chile-Dijon glaze 


Cajun New York Strip 

l-ounce certified Angus New York 
trip steak, hand-cut and seasoned 
with Cajun spices, finished with 

Vermont Ravioli 

VT Fresh Pasta Co. c hevre-and-fig 
pesto ravioli, roasted butternut 
squash, sweet potatoes and candied 
walnuts finished with honey- 
lavender cream 



Key Lime Pie 


Housemade Ice Cream 

Maple bourbon, candied bacon 

S40 


Wind j ammer 

■W/ UPPER DECK PUB 
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Pauline’s Cafe 

1834 Shelburne Rd, South Burlington, 862-1081 


SIS WEEKEND BRUNCH 

Any EggDishanda Mimosa 


S15WEEKDAY LUNCH 

Soup, Choice of Half Sandwich and Dessert 


S2I! DINNER 

Three smallplates or twosmallplates 



Specific dishes will change daily. 

Oysters 

Clamsin Chorizo Broth 
Smoked Meats and Prosciutto 
House Meatballs in Romesco 
Pan-Fried Local Fish 
Gnocchi Carbonara 
Shrimp Risotto 
Tomato & Aioli Toast 
Chicken Liver Mousse 
Escabeche 

Local Harvest Ramps 
and Fiddleheads 


Tiramisu 
Tapioca Pudding 
Chambord Chocolate Tru” e 
Green Tea Creme Brulee 
Lemon Chi° on Cake 



fa 


Misery Loves Co. 


Our House Bistro 

36 Main St., Winooski, 497-1884 


Restaurant Week i 




SIS LUNCH 

Petite Spinach & 
Strawberry Salad 

Goat cheese, candied pecans, 
ed onions and maple balsamic 
vinaigrette 
Restaurant Week 
Mac & Cheese Trio 
outine mac and cheese, bu~ alo 
hicken mac and cheese, peanut 
utter and jelly mac and cheese 

$20 DINNER 


Pulled Pork Poutine 
Spinach Artichoke Dip 
With Grilled Bread 


Restaurant Week 
Mac & Cheese Trio 



Crab Cake and Spring 
Onion Risotto 

baby field greens and a side of 
lemon-dill aioli 

Duck, Duck, Goose Burger 

Ground duck burger, sweet chile 
pulled goose, sunny-side-up duck 
egg on a brioche bun; served with 
fries and housemade kimchi 



Petite Strawberry 
Rhubarb Crisp 



Mule Bar 

in St., Winooski, 399-2020 


Lunch Monday through Friday; dinner Tuesday through Saturday. 


SIS LUNCH 

Sandwich With Soup or Salad 

From the daily lunch menu 


s40 DINNER 

Sample menu — dishes will vary 
and change daily. 




Crispy Pork Belly and Kale Caesar 



Shepherd’s Handpie 

Hill Farmstead gravy 
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VeryPnt FEDERAL 
SEVEN DAYS ■ 



APRIL 22-MAY 1 



Likeuson 
Facebook and 
mention usin 
your posts! 


Waterworks Food + Drink 

20 Winooski Falls Way, Winooski, 497-3525 


$15 LUNCH 


Turkey and Bacon 
Sandwich 

Cheddar, Bibb lettuce, garlic-nais 
pickled and crisp beets 
Veggie Burger 
Red peppers, black beans, 
bread-and-butter pickles, 


$30 DINNER 


Shaved Vegetable Salad 


Caesar Salad 


'VCjJ iDuino! (Duende) 

\ ION. Winooski Ave, Burlington, 660-9346 

$30 PORTUGUESE MENU 

has many Mediterranean influences and is famous for seafood Also notable is 
the influence of Portugal's fanner colonial possessions, and especially the wide 
variety of spices, which include piri piri (small, fiery chile peppers) andblack 
pepper, as well as cinnamon, vanilla andsa ran. Olive oil is one of the bases of 
Portuguese cuisine, used for cooking and flavoring meals. Gas'lic is widely used 
as are herbs , such as bay leaf and paisley. 


Coelho Estufado 

Vermont Rabbitry rabbit, stewed 

white wine, co' ee, olives and herbs 
RojoesaModado Minho y 
Arroz de Sar rabulho 

One of Portugal's most classic 
cuisines: lard-roasted pork loin 
seasoned with white wine andgarlic; 
rice cooked with pig’s blood and 
bits of pork 


wv 

WAT E R WO R K S 

FOOD* DRINK 


A Single Pebble 

133 Bank St., Burlington, 865-5200 


Chefs c. 


Msiewnawiwn 

Mixed Meats and Vegetables 
Dry-Fried Green Beans 
Chef Dumplings 
Peking Duck Wraps 
Double Garlic Eggplant 
Sea of China Soup 
Sichuan Beef Cow Fun 
Cashew Pork 
Three Cup Chicken 
Thai Basil Fish 
Chocolate Cheesecake 


Mock Eel 

Seasoned and Pressed Tofu 
Double Garlic Broccoli 
Curry Cauliflower 
Watercress Soup 

Chinese Broccoli 
Mushroom sauce 

Beijing Street Noodle 
General Chou’s Mock Chicken 
Coconut Tapioca 


Salada de Melao 
com Queijo Fresco 

Sweet and fruity melon, 
ivory and rich fresh cheese 


Caldo Verde y Broa 

Traditional "green broth” kale soup 
from the Portugal’s northern 
Minho Province; served with crusts 
"broa" corn bread 

Aliens de Rana 


El 


ped with smooth 


Arroz Doce 

Portuguese rice pudding made with 
sugar, milk, eggs, cinnamon and 


Armory Grille and Bar 

101 Main St., Burlington, 951-0099 


'Available with indict 


Summer Hoppin’ John Salad 

Black-eyed peas, grilled Vidalia onions, 
fresh herbs, jasmine rice. Citizen Cider 
Unified Press vinaigrette 
* Brandboig Vineyards Pinot Gris 
(Oregon) 




bring $4 per course : two-ounce pours 

Grilled Monkfish Medallions 

Red miso shoyu glaze, scallion- 

pickled daikon, carrots 
'Anne Amie Muller Thurgau (Oregon) 
Braised Lamb Shank 
Whole roasted russet potatoes, 
rootvegetables.braisingbroth 
■ Etude "Lyric" Pinot Noir (California) 


S40 


A SINGLE PEBBLE 


■Decero Malbec (Age 


•LucashofRiesling (Germany) 


Deconstructed 
Vegetable Lasagna 

Fresh pasta, grilled vegetable: 


Vermont Root Beer Float 


White Chocolate Mousse 

Whipped white chocolate, 
tropical fruit salad 

Island Ice Cream Sundae 


$30 


l-ARA-VORY 7 

GRILLE & BAR 








ArtsRiot 

400 Pine St., Burlington, 540-0406 
Closed Sunday and Monday. 

ARTSRIOT HAPPY MEAL 


The 400 Burger 
Popcorn Chicken 
Crispy Broccoli 

Served with fries, root beer float* and a toy. 
ossible to substitute Fernet Branca or draft stout 


August First Bakery & Cafe 

149 S. Champlain St., Burlington, 540-0060 


Lunch special beginning at 11 am. Closed Sunday. 


$12 LUNCH 

EBLliUJ.IJ.IUUJ 

Roasted Squasdi and Maple Bacon Salad 

Roasted butternut squash, maple-candied bacon. 

Maple BBQ Pulled-Pork Sandwich 

Maple-chipotle BBQ Sauce, pickled red onions, carrots; 
served onbrioche with a side salad or chips 


S20 

flpr&v&r 



Maple Bacon Sconuts 

Maple Pecan Sticky Biscuits 
Maple Cookies 





Bistro de Margot 

126 College St„ Burlington, 863-5200 


Bleu Northeast Seafood 

25 Cherry St., Burlington, 864-4700 


Clo 




Creme de Chou-fleur, 

C roust i Halit de 
Bailey Hazen Blue 
Cream of cauliflower, Bailey Hazen 
Blue cheese fritters 
Salade Margot 
Pork Rillettes, Confiture 
d’Oignonsau VinRouge, 
Cornichons, Moutarde 
de Dijon, Pain Grille 

compote, Dijon mustard, grilled 
sourdough bread 


Steak F rites 

Grilled hanger steak, green 



Pave de Saumon Poele, 
Ragout de Petit Pois, 
Oignon-Grelots& Po mines 
de Terre Fingerling, Sauce 
Vin Blanc 

Pan-seared salmon filet, peas, 
pearl onions, fingerling potato 


Aumoniere Croustillante au 
Chevre, Tombee d’Epinard, 
Legumes Grilles, huile au 
safran & ail confit 

Goat cheese crispy beggar's purse, 
wilted spinach, grilled vegetables. 



Mousse Chocolat, 
Meringue aux Agr umes 


Tarte au Citron Meringuees 
enVerrine 

Tarte Fine aux Pommes & 
Nougatine, Sauce Caramel 

Warm apple tart, caramel sauce 

S40 


BISTRO-8 MARGOT 



Seafood Chowder 

Scallops, perch, cod, clams, 
smoked bluefish, bacon, chervil 


Bleu and Greens 

Candied bacon, cherry tomato, 
avocado, blue cheese 
Garden Salad 
Lettuce, cukes, radish, carrot, 
pea shoots, shallot vinaigrette 
Salad 

Half Pint Farm greens, marinated 
beans, clothbound cheddar frico, 
icewine vinaigrette 

Romaine, Vermont sheep's milk 
cheese, croutons, white anchovies 
Charcuterie Plate 
Cured meats, smoked bluefish pate, 
grilled bread 



Star bird Rockfishand Chips 

Beer-battered market white fish, 
fries, slaw, tartar 


Local Mushroom Pappardelle 

Egg noodles, sheep's milk cheese, 
ramps, peas, roasted garlic, 
black tru" e 

Grilled Yellow Tail Tuna 

Warm olive potato salad, 
green beans, sunny quail egg 

Misty Knoll Chicken Breast 

Roasted tomato ratatouille 

Bouillabaise 

Cod, mussels, clams, sa ( ron tomato 
broth, fennel, Pernod, aioli 


Jasper Hill Harbison 

Hen of the Wood Sorbet 

Smallbatch sorbet, berries 


s40 

B L El 
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Blue Cat Steak & Wine Bar 

1 Lawson Lane, Burlington, 363-3639 

Bluebird Barbecue 

317 Riverside Ave., Burlington, 448-3070 

Tomato Bisque Chocolate Lava Cake 

Blueberry Pie 

Beets Vanilla ice cream 

Smoked blue cheese, watercress, . . _ 

..... , , . , ’ Apple Turnovers 

white tru e oil, balsamic reduction Cinnamon whipped cream, 

Caesar Salad smoked salt caramel 

Garlicky dressing with ,, , 

,. , . Vermont Cheese 

Choice of two cheeses, apples. 

S3D BARBECUE FOR TWO 

Served family -style for two guests to share: 

15-Hour Brisket, Pulled Pork, Smoked Turkey, 
Memphis- Style Ribs, Smoked Chicken, Seared Seitan 

Ravioli 

Smoked mozzarella, $4fl 

balsamic reduction 

Flatiron Steak 

Rack of Lamb 

1/2 rack, garlic mashed potatoes. 

Chicken Thigh Conflt 1 

Blue 

Cat 

Hand-Cut Fries, Cole Slaw, B&B Pickles, 

Smashed Sweets, Mac & Cheese, 

Greens & Herbs, “Fat Tire” Toast, Pit Beans 

Special available for takeout Monday through Thursday 

4:30-6 p.m.; dine in every day. 

6 IwebitoL 

m Firm 

Church & Main 

1S4B Church St, Burlington, 540-3040 

Citizen Cider 

316 Pine St., Suite 114, Burlington, 448-3278 


Clc 


ed Monday, 




Blue Cheese Risotto Croquette 

Risotto and blue cheese herb 
croquette, lightly breaded and hied, 
dressed with strawberry coulis 
Steak Roulade 
Sundried tomato and spinach 
filled with shoe string 
Yukon Gold potatoes 



Alii Tuna Tartare Taco 

Fresh Ahi Tuna tartare in a flour 


White Anchovy Caesar Salad 
Couscous Salad 

Pine nuts, red bell pepper, onion and 
celery tossed in honey-extra-virgin- 
olive-oil dressing over local greens 


63-Degree Egg 
Pasta Carbonara 

Al dente tagliatelle, bacon, haricot 
vert topped with a 63-degree egg, 
light white wine cream sauce, 
shaved Asiago 

Deconstructed Beef 
Wellington 

Grilled choice filet medallion aside 
a b uttery pu ( pastry c up, oyster 

puree, local green-top baby carrots 

Salinon-and-Flounder Rose 

Sauteed wrapped salmon and 
flounder.baby asparagus, 

garlic beurreblanc 
Farmers Market 
Vegetable Gnocchi 

Thyme gnocchi, fresh spring 
vegetables, light heirloom 



Housemade Ice Cream 
or Sorbet 


CHURCH^MAIN s40 


SI5 All DAY MENU 

Includes one glass of draft cider ($12 without cider) 


Selected starters from taproom menu 


Korean Short Ribs 

Served over Asian slaw with choice of fries or greens 

Pulled-Pork Tacos 

Kale Salad 

Pistachios, sesame seeds, pickled onions, red miso vinaigrette 

Deconstructed BLT 

Fried herbed tomato slices over bacon pesto; served with fresh bread 

Patty Melt 

Localbeef patty on griddled rye, caramelized onion, Swiss cheese 
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El Cortijo Taqueria y Cantina 

189 Bank St, Burlington, 497-1668 


Fundido y Chorizo 

Black Bean Hummus 


Dos Tacos Plate" 

Two tacos (choice of filling) made with housemade 
’Special tacos may carry add-on charges. 


$20 


The Farmhouse Tap & Grill 

160 Bank St.Burlington, 8S9-0888 



Bibb Lettuce Salad 

Yogurt dressing, pickled onions, cucumbers.benne seeds, tomatoes 

Poached Farm Egg 

Asparagus, pea shoots, warm bacon vinaigrette 


Garganelli Pasta 

Vermont Heritage Grazers Pork Schnitzel 
LaP latte River Angus Farm Beef Burger 



30 


s18 BRUNCH SPECIAL 

Served on Sunday fi om 10 a.m. to3pm. 


$30 on 



Tenderloin Eggs Benedict 

English mu" n, two poached Shadow 
Cross Farm eggs, beef tenderloin 
medallions, hoUandaise sauce, home 
fries or mixed greens 
Fried Green Tomato Benedict 
B uttermilk biscuit, two poached 
Shadow Cross Farm eggs, 
bacon, hied green tomato slices, 
hollandaise sauce, home fries or 
mixed greens 

California Eggs Benedict 

English mu° n, two poached 
Shadow Cross Farm eggs, tomato, 

hollandaise sauce, home fries or 
mixed greens 


Cornt 

Crc 

ho 11 


Huevos Rancheros 
Eggs Benedict 

tortillas, two poached Shadow 
oss Farm eggs, black beans. 



Bloody Mary, Mimosa, 
Bellini or French 75 


Grilled Asparagus 
With Curry Dip 
Kalettes and Mesclun Salad 


vinaigrette 



Roasted Lamb Rack 

y 'pilaf, rosemary jusf 

Pan- Seared Bass 



Strawberry Shortcake 


The 



CjRyphon 


$2DALL-DAVMENU 

Includes two courses plus choice of local draft beer or dessert. 



Soup of the Day 
Small House Salad 


Small Caesar 


Four-Cheese Baked 
Macaroni and Cheese 
Burger 

Choice of topping and cheese 

Housemade Salmon Burger 

With lemon-caper aioli 


H 


ALVORSON'S 

UPSTREET CAFE 




Hen of the Wood 

92 Stowe St., Waterbury, 244-7300 

55 Cherry St, B urlington, 540-0534 

Istanbul Kebab House 

175 Church St., Burlington, 8 57-5091 

Closed Sunday and Monday in Waterbury. 

Open every day in Burlington. 

For Vermont Restaurant Week , 
chef Eric Warnstedt will o~ era three-course 
menu, featuring any appetizer, entree 
and a single cheese plate from the menu 
with no restrictions. To best utilize the 
freshest seasonal produce, the bill of fare 
will change nightly. 

$40 

HEN OF 

THE WOOD 

Closed Monday. 

Pachanga Chocolate Almond Pudding 

Fried pastry roll filled with Turkish Topped with pistachio 

wi&roasted'red^ ^Tcoulissauee Maple- Walnut Baklava 

wi roas re pepper cou is sauce Housemadephyllostu°edwith 

Sak suka with Pide walnuts, finished with Vermont 

Cold meze platter with eggplant, maple syrup and crushed pistachio 

tomato, garlic, red and green pepper, 

iimii’iniiTriiMiiii SSI1 

Pistachio Kebab 

Adana lamb loaded with crushed 
pistachio; served with rice, pickled 

Tuna Steak Kebab 

Marinated and seared slightly on the 
grill; served with rice, pickled red ^ 

vJSSXSKXt* ISTANBUL 

kebab house 

Turkish herbs; served with rice TURKISH ft MEDITERRANEAN CUISINE 

Juniper 

41 Cherry St., Burlington, 651-0080 

Leunig’s Bistro & Cafe 

115 Church Street, Burlington, 863-3759 


FIRST 5THIRD COURSES S20 LUNCH SPECIAL 

Savory Citizen Cider Baby Local Lettuce 

Doughnut Sheep’s milk cheese, white 

Marinated Olivesand Pickles Lake Champlain Perch Fish 

Maple Wind Farm Hot Dog Frtes'tertar sauce 

„ „ , _ __ ... . Vermont Charcuterie 

Sea Salt Maple Toasted Nuts Rfid Hen toMt whole graln mustar( j 

Chicken Wings pickles 

Raw honey hot sauce. Pork Tacos 

blue cheese dip Ka r Um e crema, pickled onion. 

Leunig’s House Salad , Grilled LaPlatte Angus beef, 

Baby greens, grated carrots, English ^“^reLtto^toredonTon; 

Foie GrasTerrine Foie GrasMonte Cristo 

Crostini, baby greens, pickled cu ^batte7e^d-i-frTedfoie 

vegeta es, oo orange mustar gras; served with mixed greens 

Foie Gras “Fig Newton” „ .. . . _ 

Pate sucre cookie, black-fig-and-red- Veggie Lunch Option 

Grilled Asparagus 

Mascarpone, mint gremolata, $40 

sorghum, sorrel 

Pistou Soup 

Jericho Settlers chicken, roasted J • 

J Um p er 

Half Pint Farm greens, marinated A 

beans, clothbound cheddar frico, 
ice wine vinaigrette 

Cured Starbird Salmon 

Maki, radish, cranberry ponzu, 
fresh-grated wasabi 

$40 DINNER 

Coconut mousse Beef Wellington 

Maple Creme Brulee B eef tenderloin, wild mushroom 

Fresh berries duxeUes, seared foie gras wrapped 

in pu° pastry; served with garlic 

cherry-port-wine demi-glace 

Wild-Mushroom-and- 
Duck-Confit Pasta 

Roasted wild mushrooms and 

LEUNIG’S 

BISTRO & C A F t 
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Pizza Barrio 

)3 N. Winooski Ave., Burlington, 863-8278 


Pizzeria Verita 

156 St. Paul St., Burlington, 489-5644 


er served Tuesday through Saturday. 


Bacon Marmalade With Focaccia 
Eggplant Caponata With Focaccia 


Tomi 


Chop Salad Special 


North Country Smokehouse bacon, cherry drop p 

Pizza Special 

Wild ramps/leeks, romesco sauce, smi 
option of Serrano ham 


House made Ice Cream Cake or Signature Barrio Tart 

$39 


Mediterranean Olives 
Soppressata 
Coppa 

Marinated Artichokes 
Fior di Latte 


Margherita 

Tomatoes, fior di latte, fresh basil, 
oregano, extra-virgin olive oil 

Capricciosa 

kalamata olives, basil, fior di latte. 


fresh basil, Parmig 

Diavola 


Pizza 

Barrio 



$30 


Revolution Kitchen 

9 Center St.Burlington, 448-3657 


Hi Ra Irish Pub 

123 Church St.Burlington. 860-9401 


Coconut Cream Pie 


Vegan Double- Chocolate 
Fudge Cake 

Peanut butter mousse frosting 


S30 


Rabbit Terrine 


Ricotta Dumplings 


Pan- Seared Cod 


Bailey’s Chocolate Mousse 
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The Scu" er Steak & Ale House 

148 Church St., Burlington, 864-94S1 


Prosciutto-Wrapped Asparagus 

Stu” ed with local chevre, thenbafced 

Cherry Pepper Bombs 

Fresh cherry peppers stu" ed with Maplebrook Farm cheese curds, 
wrapped in applewood-smoked bacon and flash-fried 

Mussels 



New York Strip 

Eight-ounce New York strip steak, fresh herb-whipped-cream-butter, 
grilled asparagus, rosemary mashed potatoes 

Citrus-Tarragon Salmon 

Sauteed Chicken Breast 
Mediterranean Zoodles 

Fresh zucchini noodles, roasted red peppers, kalamata olives, artichoke 
hearts, brown-butter sauce, grated Parmesan 


Tiramisu or Lemon Pudding 


Shanty on the Shore 

181 Battery St., Burlington, 864-0238 



TKe Scuffer 

STEAK & ALE HOUSE 


Sherpa Kitchen 

119 College St., Burlington, 881-0550 


The Skinny Pancake 

60 Lake St., Burlington, 540-0188 



Full descriptic 

*8.99 LUNCH 


viable online. 

S80 DINNER 


Homemade Lemonade, 
Himalayan Spiced Iced Tea, 
Mango Lassi, Nepali Chai 


Daal, Aloo Chop, 
Pakora. Samosa 


All curries served with rice and 
papadam (crispy chickpea wafers). 

Momo, Chicken Saag, 
Chicken Tikka Masala, 
Lamb Bindalu, SaagPaneer, 
Chana Masala 


Sherpa 

Kitchen 


Beet Salad 

Saag Daal (Spinach Soup) 

Fresh organic spinach sauteed 
with garlic and ginger and blended 




Open Lamb Momo 

Fresh minced lamb mixed with 
Himalayan spices, garlic and ginger, 
wrapped in homemade flour dough, 
with a side of tomato sauce 
Lamb Sekuwa With 
Vegetable Fried Rice 
Lamb cubes marinated overnight 
in garlic, ginger paste and spices, 
stewed with bell peppers, with a side 
of fried rice 

Nepali Thali Platter 

Traditional Nepali thali rice daal, 
choice of chicken, vegetable or lamb 



Gulab Jamun 

Traditional Nepali dessert — 
homemade sweet rice ball dipped 


Empanadas 

Choice of Vermont Bean Crafters black beans, swee- 


id local corn; 


Vegetable Crepe 

Vermont arugula pesto, Maplebrook Farm feta, 

Non-Vegetable Crepe 

Citizen Cider-braised Vermont venison shank, Hi-Land Farm chevre, 
Champlain Orchards apples, Vermont Smoke & Cure bacon 



Maple-Bourbon-Blueberry “Cobbler” 

Vermontmaple syrup, Charlotte Berry Farm blueberry compote. 
Chubby Mu, n honey-lavender ice cream, cinnamon-sugar sweet crepe 


$30 
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Step out and reward yourself 
during Restaurant Week! 

CREDIT 


With great rates 
and rewards, 
spending’s never 
been so satisfying. 


Reward yourself by supporting Vermont 
Restaurant Week. Earn double points 
for every dollar that you spend with your 
rewards card from April 1 through May 31.*" 


Visa" Platinum Credit Cards 

AS LOU AS AS LOU AS 

8 . 20 %" 6 . 20 %’ 

Visa - Platinum Reward Visa ' Platinum 


Verv&nt Federal 

CREDIT UNION 

vermontfederal.org / 888.252.0202 


This credit union is federally insured by the National Credit Union Administration. *APR=Annual Percentage Rate. The Visa* Platinum Reward Card has rates as low as 8.20% APR. 6.20% APR applies 
to the Visa* Platinum Card without rewards. The APRs are variable and can change based on the Wall Street Journal Prime Rate plus a margin of 470% on the Visa* Platinum Reward Card and 2.70% on the Visa® 
Platinum Card. Rates quoted are “as low as” and may vary based on your individual credit. "Double reward points only earned on purchases made between April I and May 31, 2016. Not valid tor cash advances 
or balance transfers. Must be a member of the Credit Union to obtain a credit card. All loans are subject to approval. 



